The Garrison Restaurant & Conference Center
April 24, 2011
- Serving: 11am - 3pm

Featuring:

N, g\‘ (Wlth Tiger Sauce * Country Style Fresh Ham *
Blackened Side of

th Mango Relish * Braised Spiced Ginger Duck *
Maple Glazed Herb R ey * Chicken Fricassee * Lemon Green Beans
with Walnuts * Molasse ,.(',arrots * Southern Collard Greens * Garrison
Hash Browns * Redskin M : }",}» atoes * Scrambled Eggs with Smoked
Salmon, Cream Cheese Sa . Scallions * Mexican Egg Benedict * Quiche
Lorraine * Bacon and Sausa ade-to-Order Omelet Station * White Corn
O’Brien * Cheesy Grits and Shrimp

Loaded Salad Bar, Seafood Salad, Artesian Sp!r:g Mix, Caesar
Salad, Fresh Strawberries with Whipped Cream
Display h Gourmet Flavored Butters

otato Pie, Carrot Cake, Chocolate Cake,
erry Pie, Apple Pie, Pecan Pie, and More!
Included

25.95 Adults
hildren (ages 5-11)
1der complimentar

! Call: 317-638-6000
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02 N. Post Road, Indianapolis, Indiana



